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[INSPECTION] RSN] TYFEIGRADE INSPECTION DATE ESTABL|SHMENT NAME
[Regular v’ 2 _-_S 115 12014 Cl Lf.‘- &
{Fonow-up - TIME IN TIME OUT  |PERMIT HOLDER _
[comamt [V [RATING 10160 am SWTH PRUFIL PETALEVM  coRPIRA Tl
!lnvestigallon A SANITARY PERMIT NO. LOCATION (Address) M
Otfer 17000 24 0Y LT 1350 ~2- WA 138071 £ 1301 138024 gy

EI’L\BLISHMENFYPE AREA TELEPHONE [No. of Risk Factor/intarvention Violations m

tg Z TA (L ; L4 ~7007 [INo. of Repeat Risk Factor/Intervention Viclations A,

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle designated compliance (IN, OUT, N/O, N/A) for each numbered item. Mark "X" in appropriate bax for COS and/or R.

IN = In compliance OUT = Not in compliance N/O = Not observed NJA = Not applicable _t:_os = Corrected on-site during inspection R= R tviclation PTS = Demerit points
Eompilauco Status IEEQ g |Pﬁ Complfance §m_us _ ]cﬁﬁ H iFT§

Suparvision P ally Hazardous Food {1CS Food)
1 @ e Person in charge present, demonsirates 8 16 jIN OuT A NOIProper cooking time and temperatures [:]
knowledge, and performs duties 17 {IN OUT NA Propsr reheating procedures for hot holding 8
Employee Health 18 [N our A fo]Proper cooling time and temperatures 6
2 out [Management awareness; policy presem 6 18 |IN G WA N0|Proper hot hoiding temperatures |4 5
3 gg ouT [Proper use of reporting, restriction & exclusion 6 20 [N 8U) WA |Proper cald hokding lemperatures. 4 8
Good Hygienic Practices 21 7}& OUT NiA_NO|Proper date marking and disposiiion 6
4 oUT NA NO |m°:;':9' tissting, drinking, betelnut, or Consumer Advisory
5 OUT N/A NO |No discharge from eyes, nosa, and mouth .
Preventing Contamination by Hands 22 | outfia E:J:me‘:d;:zg povided far fewior 6
6 (Y OUT WA RO [Hands clean and properly washed
7 @ ouT nA No |Ne bare hand contact with ready-to-eat foods or 6 Highly Susceptibie Populations
spproved attemate rl?ethod ;_;ropedy followed 23 In out @ Pastaurized foods used; prohibitad foods not 6
8 ‘@ ouT Adequata handwashing facilities supplied & 6 offerad
accessible Chemical
3 ot [Fooa nmmr:r::;mmm 3 24 |IN out €. Food additives: approved and property used 6
10 N ouT NaA |Food received at proper temperature [] 25 @ ouT Toxic substances properly idantified, stored, &
11 ouT |Food in good condition, safe, and unadulterated 6 used
12 Im ouT @\ Required records available: shellstock tags, 8 Conformance with Approved Procedures
parasite destruction 26 |IN ouT @ Compliance with variance, specialized 8
Protection from Contamination process, and HACCP plan
S4]% SOUTINNIA RN Food sparated and protectsd _ 6 Risk factors are improper practices or procedures iKdantfied as the most
l4qnjour NA i::d 2’&3&.‘;’0’;’?&3:? ?a:g::lm 6 prevalent contributing factors of foodborne iliness or injury. Public Health
15 iy out ”Np:é| eeiloned, ad i n.sgfa oo ¥ 6 interventions are control measures to prevent foodbome illness or injury.

- PRACTICES

Good Retail Prachoas ane prevemauve measures {o contrul the introduction of pathogens chemlcals and phys«:al ubjects into foods.

Safe Food and Water Proper Use of Utensiis

27 Pasteurizod eggs used where required 1 40 |in-use utensils: property stored 1
28 Water and lce from approved source 2 44 g;an:z:' Sqtipmentand ikeng |propery s , dried, 1
29 Variance obtained for specializad processing methods 1 42 |Single-use/single-sarvice ariicles: property stored, used 1
Food Temperature Control 43 |Gloves used property 1

2 Proper cooling methods used; adeguate equipment for 1 Utensils, Equipment and Vending
tempearature control 44 Food and nonfood-contact surfaces cleanable, property 1

3 Plant food propedy cooked for hot holding 1 X designed, constructed, and used
32 Approved thawing methods used 1 45 X :Vl:rewasmng Tacilities. installed, mamained, used; test 1
33 Thermometer provided and accurate 1 48 Nonfood-contact surfaces clean 1
Food ldentification Physical Facllities
34| |Food proparly labeled; original container | | |1 47 Hot & cold water available, adequate prassure 2
Pravention of Food Gontamination 48 Plumbing instatied; proper backflow devices 2
as Insects, rodents, and animals not present 2 49 Sewsge and wastewaler property disposed 2
38 dc.°'“! mination prevenited during food peparation, storage & 1 50 Toilel facilities; propery constructed, supplisd, & cieanad 2
37 Personal cleaniiness 1 51 Garbage/refusa property disposed; facilities maintained 2
38 Wiping clotha: properly used and stored 1 52 |Physical facllities Instalied, maintainad, and clean 1
39 Washing fruits and vegetables 1 53 |Adequate ventitation and lighting; designated areas use 1
I have read and understand the above violation(s), and Documents and Placards

: _“_A s that shall be taken. 54 | [Sanitary Permit, Health Certificates velidandposted | | | 2
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Food Establishment Inspection Report
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ltem/Location Temperature (° F) ltem/Location Temperature (* F)
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ALK A 33. &
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS el

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
o

A RELVLARE  |JsOTeTION  wAS  CovOuLT Imp DARASED
COMPLAMT & JE-O7H A REGRROINVU  SomBONVE  GLETTInG

MAVSCpvS AFTER _ EARNGL _SIDPAD  FRem  THEY ESTARBHMECE
PREVNNS MSPECTIN CoMOWTEN QR 12/ /)2 (O/A)
THE FOLLOWIMG  WwAS OBSERVED!

M) EuDipeis 70 _sufmRT  THE  (OMPLAINT  inf AS
OBSERVEDAT TINE oF  (NSPECTION.

F1q [PHF/Tc5 0005 (M7 006 (ol HELD AOwWE 41~
ALL PHF) 7ts5  Pwds  SHALL BE  coc) HELD AT 4l°F
02 BELow 70 PREVIENT PATHILIZN  Row TH .

A o5, Y wWAs OISLMDED

o

R0 |pAF] 725 _Food5 (57An) o7 FELD BEIAy 90
LL PHF/725 005 SHALL TBiF  HoT HELD AT 14o'F ol

ABOVIE 70 PREVEMNT DALTENIAL  GRMM T,

the Lispartment. Failure to comply may resuf

=LT i oday, th ity VIO s ;
the Immedlate auspenslon of the Sanltary Permlt or duwngrade If seeking to appoal the result ol any nutlce or Inspocﬂon findings, a written raquest for hearing must be

submiitted to the Director within the period ot rgatablished in the notice for corrections.
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ESTABLISHMENT NAME LOCATION (Address) L0 | | 30 ~2 -REM 1390-) ¢ 1374) |
LILCLE € 1340~2°A  ANiwvA ,  wuvAm
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDE ~ o —
s IS 1% |1700014bY SovrH AL PETROLEUM CoRPORATION
ITEM No. OBSERVATIONS AND CORRECTIVE ACTIONS SoReect
Violations cited in this report must be corrected within the time frames Indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Cods.
44 [capgpostd Beins useD AS SHELUIVO .
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LSMOOTHE £ MOV~ ABSRBENVT  T0  ALLIW,  fort pProdie/
/. LEANMI V(5 .

Kus5 (o cHEMILAL 757 STALPY PRV IO,
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Based on the

inspection today, the tems Nisted above lqentify violations which ohall b corroctad by the data speciied Dy the Department. Failur (o comply may resuft In

the immediata suspension of the Sanitary Permit or downgrade, If seeking to appeal tha result of any notice or inspection findings, a written request for hearing must be
ubmyftihd tp the Plrecioy Ished in the notice for corrections.
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